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Abstract (en)
The invention concerns a process that does not involve the use of aluminium salts (or alum) for the treatment of jellyfish biomass with the aim of
making the tissues of some jellyfish species edible and usable for human food consumption.Alum-free jellyfish tissues obtainable according to this
process and uses thereof for the preparation of a food product are also described.In another aspect, the use of the jellyfish tissue obtainable by the
process as a flavour enhancer or food ingredient is described.
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